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PROVISIONAL SPECIFICATION 



Improvements in and relating to the Packaging of Food Products 



I, AVilliam Warren Trig us, of 57 & 
58, Lincoln's Inn Fields, London, W.C.2, 
a British subject, do hereby declare the 
nature of this invention (a communica- 
tion from abroad by Continental Patent 
Corporation, a corporation organized and 
existing under the laws of the State of 
Delaware, United States of America, of 
Chicago, Illinois, United States of 
America) to be as follows: — 

This invention relates to the packaging 
of food products and particularly to a 
food container and a method of produc- 
ing same. 

An object of the invention is to pro- 
vide a food container adapted to preserve 
its contents free from contamination by 
the atmosphere. 

A further object of the invention is to 
provide a container of attractive and /or 
natural appearance. 

According to the invention the food 
container comprises a citrus fruit hull, 
that is, a citrus fruit with its soft centre 
25 or pulp removed, which is rendered im- 
permeable to air and is provided with an 
opening for the insertion of a food pro- 
: duet and a cap or plug for sealing the 
/ opening. 

3Q? The cap or plug may ;be formed from 
. ./ the portion of the rind or peel of the 
citrus fruit which lias been removed to 
provide the filling opening, or of the rind 
or peel of other citrus fruits. 

The container may be produced in the 
following manner. An opening is made 
in a citrus fruit, for example, a citron, 
lemon, orange, lime, grapefruit. 
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tangerine or mandarin, by removing a 
portion of the rind or peel thereof, and 40 
the fruit is rendered hollow by the ex- 
traction of the soft centre or pulp, or a 
portion thereof. The resulting shell or 
hull is rendered impermeable to air by 
impregnation with a suitable material in 45 
solution, such as sugar solution, heated 
or otherwise, which may he applied by 
immersion, and a removable plug or cap 
of any suitable material, or the removed 
portion of the rind o-r peel, is provided 50 
for insertion in the opening to seal the 
same. 

The container may be filled with 
liquid, semi-liquid, plastic or solid food 
products and, where the food products 55 
are capable of being rendered more or 
less liquid under heat, these may advan- 
tageously be inserted in the container by- 
pouring. In certain instances it may be 
desirable to sterilize or pasteurize the 60 
filling either before or after introduction 
thereof into the hull. 

The container being constituted of a 
material which is rendered airtight, its 
rilling, which may be of a perishable Go 
nature, will be efficiently preserved after 
sealing of the container by the plug or 
cap. 

It will be appreciated that the citrone- 
ous hull may be utilized purely as a 70 
container or receptacle for the food pro- 
duct or under certain treatment, such as 
a crystallizing treatment, it may itself 
be edible together with its contents 

Dated this 30th dav of April. 1.936. 

MARKS & CLERK. 



COMPLETE SPECIFICATION 
Improvements in and relating to the Packaging of Food Products 



SO 



I, William Wakhkn Tklggs. of ' the 
firm of Marks i Clerk, of 57 i 5S, 
Lincoln's Inn Fields. London. W.C.'J. u 
British subject, do hereby declare the 
nature of this invention (a communica- 
tion to nie from abroad by ( on 1 i n en ta I 
Patent, Corporation . a corporation organ- 
ized and existing under the law- <>! ihe 
State of 'Delaware. LiiMcd Sian- nf 
America, ot Chicago. Stale * > 1" Illinois 
United States of America) and in what 

[Price 1/-] 



manner the same is to be performed, to 
be particularly described and ascertained 
in and by the following statement : — 

This invention relates to the packag- 
ing of food products and particularly to 90 
food con 1 a ; ners and method of preparing 
the same. 

It has boon found thai in a number of 
cit:ti< fruit states and countries, where 
fit ru - fiu it- are rai-ed. a large quantity 95 
of these are wasted because it is im- 
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practicable and almost impossible to 
ship glass or other containers into the 
stales to con lain the citrus fruits either 
in a preserved or other form. The 
reason lor this is the high tariff and high 
railroad rates, which preclude any com- 
mercial shipment particularly of glass 
containers into a citrus fruit state. This 
is particularly true of the State of 
Florida, where a large quantity of citrus 
fruits of various kinds, such as oranges, 
grapefruit, and citron is being wasted 
annually. 

The object 1 , of this invention is to 
utilize the hull or outer skin of the citrus 
fruits as a container for a food product, 
preferably some form of marmalade or 
preserves made from the citrus fruit 
itself, or the fruit juice. Where the 
citrus fruits are packed and shipped in 
their natural state, they do not keep satis- 
factorily, and become decayed and unfit 
for use after some considerable period of 
time. However, by preserving the fruit 
or edible interior thereof, or extracting 
the juice therefrom, these may be sealed 
up in the hull or outer portion of the 
citrus fruit, which otherwise would be 
wasted, and the latter portion after beat 
ing it to prevent decay is used -as the con 
tainer for the preserved or conserved 
inner portion of the fruit, in this 
eliminating the necessity of using 
additional containers such, as glass or 
metal for the preserved fruit, and greatly 
decreasing the cost of transportation anil 
preparing the same for market. 
In the accompanying drawings: 
Fig. 1 is a side elevation of the fruit 
in its natural state; 

Fig. V? is a perspective view showing 
the first, step of the process with the fruit 
cut in half; 

Fig. 3 is a similar view afier the in- 
terior of the fruit has been removed, and 
the hull filled with a preserved or other 
form of food product ; 

Fig. 4. is a sectional view thiough 'the 
complete fruit container; 

Fig. o is a similar view ot a modified 
loriu of container ; and 

Fig. (J is a perspective view uf a further 
modification thereof. 

For t Ire purpose of illu-n at ion. the in- 
vention is described in connection with 
citrus fruit, such as orange-; or grape- 
fruit, which is -hown in Fig. I '." and 
designated generally by the numeral 1. 



ot edible food product 5 is packed into 
the hull or skin of the fruit to till each 
of the two halves 2. This food product 
o may be oi the ^ejdUd^ 
jj±ejrju^ 

4UI^eXvjoLu. ^ as to avoid the possibility 
of its becoming decayed. The outer hull 
or skin of the fruit is preserved also 
belore the preserved food product is 
packed thereinto, so as to render the 
article edible. After ibe food product 
or preserved contents are packed into the 
portions of the hull or skin, the two por- 
tions are placed ' 
t Fig. -1, and are 
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e tJ »„ 4Il .^ desig- 
nated generally by the numeral (j. This 
renders the container formed by the hull 
or skin of the fruit entirely air tight, en- 
closing the preserves or other food, 'pro- 
ducts contained therein in an air-tight 
condition, where it will be kept in° a 
proper state to prevent its deterioration 
through the action of the elements. This 
forms a container for the food product, 
which is as effective in maintaining the 
same in its preserved condition as either 
glass or metal containers usual I v 
employed. 

the purpose of transportation, the 
container may be enclosed in a 
cover 7 which passes entirely around 
the same, and may be hermetically 
sealed, being of a character such as To 
permit this, :'and thus further insure 
maintaining the container perfect)*- aw- 
Ught. ' •■' ' 

After having been carefully sealed, th,, 
fruit container may be packed in any 
form of box or other container for I h e 
same, as, for instance, in the crates 
ordinarily employed to ship .such, huit 
m its natural condition. In (his way 
there is no probability of breaking tin, 
'■'HiUMiier for the preserved or niher food 
pr.eiuH< contained therein, and ii;ere is 
»o probability of desi ruct ion i.f the con- 
tainer through ihe breakage, as exisis 
where the containers are of" -lass, and 
'Ins also facilitates the easy' handling 
it'td packing of the containers as well as 
decreasing the cost of t ransport ai ion. 

V\ henevei* It is desired i 0 open the*" con- 
tainer to use the contents, it i* only re- 
'l ulIV,i rli : l,: vl) <-' paper coyer 7 be removed 
; "id a kni or olln-r <harp ohjc<i may be 
used to break the -eal at fj between' the 
Uv " ll;i '^-S. nil. I the latter may be thus 
"i^'iied and the halves us.-d a< di<he. fo 
'■'•inaiii the marmalade, etc. If j-l u . 
['■■'■ding or hull of ih<- rir n .i< fmii h" ;t - 
!,(t " conserved in any w.dl-kimwi. ntan- 
""f. Mirh as by llie asOal ..i-ar s.-lufiniH 
" r Hie hull may aKn he eaiell 
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lu the modified iorm shown in Fig, 5 ( 
each half of the container ai'ier having 
been filled with the preserved or other 
jood product, is sealed by puiumu. card- 
5 board or other iorm of seal which 'covers 
the open top of the same, which seals aru 
designated generally by the numeral 8 
in iug. o, and the two "hakes may then 
be placed together with the seals face to 
10 face and enclosed in the paper covering 
* as before. ° 
If the hull or skin of the fruit is not 
conserved, m order to prevent decav and 
deterioration of the contents by reason 
15 thereof, the hull is coated at least on its 
inner surface, but. it mav be coated on 
both its inner and outer" surfaces with 
paraffin, rubber, or other substance desig- 
nated genei ally by the numeral { J. This 
20 outside coating may also serve the same 
purpose as the paper covering 7, which 
may thus be eliminated or omitted. 

The containers formed by the hull uv 
skin of the fruit may be used to contain 
25 ^ any form of food pro-duct, but they are 
particularly valuable for containing and 
receiving the preserved edible interior 
P^AeH-^I-lkfiJmit. sincTTETlatter will 
"be removed to form the containers, • and 
30 may be used to fill the same after having 
been properly treated or preserved. 

On the other hand, however, the juice 
of the fruit may be extracted from the 
interior pulp, and after removal of the 
35 latter the skin or hull may be closed in 
the manner above described, and a small 
opening formed in one side through which, 
the juice is inserted, a suitable plug or 
other member being used to dose the open- 
40 ing, hut being removable for the inserlion 
of a straw to extract the contents. 

If is to be understood that the term 
" conserved " i 6 used herein as applied 
to preserving the hull of the fruit to 
45 render it edible such as by treatment in 
sugar solution; whereas the term " pre- 



served " is applied broadly to preserving* 
in any manner. ° 
Having now particularly described and 
ascertained the nature of my said inven- 50 
tion and in what manner the same is to 
be performed, I declare that what I claim 
is: — 

1. A food container comprising' a hull 
of natural fruit having a hollow interior 55 
adapted to be filled and sealed, said hull 
having the walls thereof preserved against 
decay and having an opening for the in- 
troduction of products, and means for 
closing and sealing said opening. GO 

A food container according to claim 
1, characterized by having the walls of 
the hull conserved and air-tight. 

y. A food container according to claims 
1 and 2, characterized by having a con- 65 
served portion of the hull forming a. cap 
for the opening and sealed thereto. 

4. A food container according to claim 
1, characterized by having the opening 
substantially smaller in diameter than 70 
the diameter of the hull, and having a 
cap fitted and sealed thereto. 

5. A food container according to claim. 
1. characterized by having the walls of 
the hull coated inside and outside pre- 75 
serving said walls against decay. 

6. A process of forming a food con- 
tainer from a hull of natural fruit accord- 
ing to claim 1, characterized by opening 

a portion of the hull, removing the in- 80 
terior portion of the fruit, preserving the 
hull io render it edible and approximately 
air-tight, filling the hull with a food pro'- 
duct, and capping and sealing the open-*.- 
ing in the hull. " 85 

7. A food container and method of 
preparing the same substantially as de- 
scribed and set forth in the accompany- 
ing drawing. 

Dated the 20th day of April, 1937 
MARKS & CLERK. 
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